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‘Polio is a commuicable disease 
wiich strikes usually during the sum- 
mer and fall, While there is no detin- 
ite rhythm to the epidemics in Alber- 
ta, they are usually several years 
apart. During an epidemic, a large 
number of people are infected, bute 
only a few show symptoms, and few- 
er still show actual paralysis. For 
those who do show paralysis, a long 
and expensive period of treatment is 
usually indicated. 

Because of this, in 1938, the pro- 
vince decided to assist in the “atfer 
cate” of those wiio suffer from par- 
alysis. This care is provided in a 
small group of hospitals where 
special services are available for the| 
care of ‘such cases, and is available 
to persons who have resided in Al- 
berta for twelve months out of the 
previous twenty-four months, 

Specialists in the polio field feel 
that patients do better if they are 
not “rushed to tospital” during the 
acute stage though special circum- 
stances may make it necessary to 
take this risk. After the fo rteen- 
day isolation period ig over, the pro- 
vince is prepared to pay fon the 
necessary hospital care of those polio 
eases which actually show paralysis. 
This service includes the costs of 
standard ward care physioticerapy 
especial splints, the ues of the oper- 
ating room when indicated, and other 
necessary extrys, 

Necessary medical service is pro- 
vided on the wards of these selected 
hospitals and if surgical operations 
are eventually needed, that also is 
paid for ‘by the provincial govern- 
ment The fees paid to the doctors 
for ward care and for operations in- 
clude any after care o1 out-patient 
service wiiich may be indicated. 

The province does not provide 
transportation. Application should be 
made to the municipality where the 
patient resides, if the ‘cost of trans- 
Portation creates difficulty. 

The resulting patalysis may mean 
a change in activities for the patient 
and may require some training for 
a new way of life. This special train- 
ing may commence within ‘the hos- 
pital. Some times this reeducation 
commences after the i ospital period, 
or continues afer leaving hospital. It 
so, through the department of public, 
welfare, special arrangements can be 
made for training which is suitable 
to the capabilities of the particular 
patient. 

These forms’ can be obtained from 
the department of public healt: at 
Edmonton, or from health unit offices 
They are usually available at isola- 
tion hospitals. 


WHY TREES FAIL 


There are four chief reasons why 
trees might fail to grow. First, the 
planting material when received may 
not be healthy or sound or capable ot 
making vigorous growh. Its poor 
condition may be due to injury dur- 
ing winter in storage or in the field, 
to improper packing for shipment, ta 
delay or careless handling in transit 
or to neglect when at destination. 

Forest nursery stations of the Can- 
ada department of agriculture aim 
to tiandle the annual shipment of over 
5,000,000 rees so that all of the causes 
of failure mentioned may be elimin- 
ated and so that first class material 
reaches planters. 

A second reason for trees failing is 
poor planting, Planting dormant trees 
in moist soil around May 1 and mak- 
ing sure that the soil is packed firmly 
packed around the roots is assurance 
that satisfactory growth will result. 
Every precaution should be taken a- 
gainst roots being exposed to dry- 
ing effect of wind and sun, Only in 
an exceptionally dry spring should 
planters need to water newly-planted 
trees. 

An unfavorable environment or 
soil condition will cause trees ot fail, 
Preparation of soil may have been in- 
adequate, tivere may be grass among 
the trees, margins of planting may 
not be well cultivated, and livestock 
may bruise the trees and disturb the 
soil near them. If the soil is impreg- 
nated with excess salts or is definitely 
alkaline few trees will survive in it, 

The trees may also suffer from 
lack of moisture during dry spells. 
Plentiful late season moisture may 
cause growth to continue too late in 
the fall with winter injury likely oc- 
curring laer. Low temperatures early 
fp winter, light snow cover and much 
late winter sunshine may also bring 
ahent injury. 
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"Authorised as second class mail, 
Post Office Department, 


Among the top Canadian acto § se- stratatord 
lected to take part in the first Strat- 
ford, Ont., S' takespearean Festival in 


July are Eric House (left) and Bob 
Christie (right), pictured above with 
Alec Guinness who will star in the 


Ottawa. 


prcductions 
{II and All’s Well That Ends Well. 
Christie and House are well known 
for their performances in CBC dram- 
as, in ‘both radio and television, 


of Richard 


News Items of Local Interest 


Mr. and Mrs. Eugene 
fumily of Red Deer have been in town 
for the past week holidaying at the 
home of the former’s parents Mr. and 
Mrs. Jack Lester. 


Mrs. Walters, son Bill and daughter 
ard ‘ier husband were in town last 
week for a few hours on two separate 
days. ‘they were former residents of 
Gleichen but new live‘at Whiterock, 
B. C. When they passed torough 
town they were en route to Saskatche- 
wan to visit relatives. 


The Calgary Power Company is 
putting up new poles from the top of 
the hill at the river to Arrowwood. 
These poles are set back further from 
the road than the old ones. The road 
is going to be widened. If this road 
leading from Arrowwood to Gleichen 
was properly fixed up much more 
trattic would flow over it, 


.N. T. Purcell left on Sunday even- 
ing’s train for Nova Scotia where he 
will spend the next three weeks holi- 
daying with relatives. Mr, Purcell 
was born in Nova Scotia and it is now 
about five years since he last saw 
i112 eastern province. He is our :s- 
sistant postmaster and in his spare 
time attends to his garden which is 
a nice one, Sunday he presented us 
with a nice big basket of strawber- 
rics, 


Duncan Campbell of Delia, Alta., 
spent the past week in town visiting 
iis neice, Mrs. G. W. Evans. Wiile 
here he paid the Calgary Stampedo 
several visits and was greatly inter- 
ested in ti.e curling contest. He is 
a great curler himself and has a 
house full of trophies to show for his 
prowess as a curler, 


Mr. and Mrs. V. Wychuk and 
daughter of Acadia Valley spent the 
weekend at the home of Mir. and Mrs. 
Kamps. Mr. and Mrs. Kamps, May 
and little girls accompanied them 
‘tome and will holiday there for a 
couple of weeks, 


“ Charles E, Johnston, tte Social 
Credit candidate for Bow River, and 
Hon, Gordon Taylor, Alberta Minister 
of Highways and Telephones, will ad- 
uddress a meeting in Meadowbrook 
Hall on Tuesday, July 21, at 8 p.m. At 
this meeting will be the first showing 
of the film The Alberta Story, 


From inquiries we are receiving it 
appears that many farmers, and in- 
deed many other people, are greatly 
confused about the future price of 
wheat under the Internationa} Wheat 
Agreement, ‘What’s this talk about 
lower future prices to farmers” these 
people say, “when there is a definite 
price of $2.05 set under the Interna- 
tional Wiieat Agreement.” The truth 
is that it is not at all certain that 
farmers will receive the $2.05, for in 
spite of the present belief of many 
the $2.05 is not a definite price but is 


Lester and,of anyone to forcast or to guaran- 


tee.—World of Wheat. 


A meeting of the Canadian Legion 
Women’s Auxiliary was held last 
Thursday evening in tie Legion Hall. 
A small gathering attended since it 
was Stampede week and holidays for 
many. The president, - Mis. H. Bog- 
stie opened the meeting in the usual 
manner and routine business ‘was 
dealt with. A new member was wel- 
comed to the organization. 
plicants were accepted, Mrs, Mary 
sivans and Miss Lillian Bogstie of 
-algaiy. <A full report was read by 
ars. W. Schnelle and Mrs. J, Bell on 
-he provincial convension held in Ed- 
aonton recently, The annual Can- 
adian Legion Picnic will be held on 
4uly 26 at the Bow River. The meet- 
ing adjourned and after tiie March of 
~imes a tasty luna ended a very 
vleasant evening. 


Sqd. Ldr. A. W. Riddell of Cal- 
gary stopped over night, en route to 
~wift Current, Sask., to a glider meet 
riday, at his parents home, Mr, and 
Mrs. N, A. Riddell. Mis, Riddell and 
son Kicky accompanied him and they 
will be aosent for a week Hitched to 
the back of his car on a trailer was 

this glider, Albert is quite an en- 
thusiastic glider fan. \ 


Mrs. Alena Gladstone, and Mr. and 
Mrs. Cecil Kinley and family of Grim- 
shaw, Alberta, stopped off on their 
way to Brandon, Man., to visit Mrs 
Gladstone’s neices, Mrs, S, Duncan, 
Mrs. A. Young and Mrs. J. Price. 


Majoy and Mrs, A. F, Parkinson, 
superintendent of Eventide Home left 
last week for a holiday of about three 
weeks, ‘While repairing a dumb wait- 
er, a heavy monkey wrench fell sev- 
eral feet and struck Major Parkinson 
on the head. A number of stitches 
were required to close tiie wound, As 
the injury still bothered the Major he 
decided to take his hoidays now. Mas 
Jor and Mrs. E. Broom are in charge 
of the Home during the absence of 
the superintendent, 


Mr. and Mrs, Novstrum and family 
and Mrs, Callie Miller of Edmonton 
were visitors at the home of Mr, and 
Mrs. S, Duncan last Tiursday anda 


Friday, Mrs. Miller is Mr, Duncan’s 
sister, 
B. Goforth, a 22-year-old Indian 


from Saskatchewan was sentenced to 
four years of hard labor in Prince Ale 
hert jail when he appeared for sen- 
tence before Magistrate A. Horn last 
meck, He had been found guilty ot 
stealing some $700 worth of clothing 
and $20 in cash from Casey’s Men’s 
Wear on June 29th, At the time of 
the robbery the store was damaged 
by fire, 


Al Wilson has gone into the bar- 
bering business, His specialty is 


only the maximum above which price shaving. When he gets italf throuch 


cannot go, 


The only price assured | with the job has inmportant business 


under the agreement to our farmers | elsewhere, You should try his shaves, 
(and even this is not a positive as-| What he does do is perfect and a de- 


surance) is the minimum of $1.55. 
Between the maximum of $2.05 and 
thie minimum of $1.55 the price farm- 
ers will receive 


(basis 1 Nor. Fort | be heard across tie country. 


ligtt to the customer, 


In a few weeks a great sneeze will 


William) bay fluctuate, and will be| emanate from thousands of Canadian 
in accordance with the open market | hay fever victims who dread the ed- 
price of wheat, which open market | vent of the balmy August-September 


price is usually represented by the} weather when 


the pesky malady is 


Class II price set daily by the Can-| at its height, Almost all cases of hay 
adian Wheat Board. What the actual | fever are caused by an allergy to tiny 
price to farmers will be after Aug.| pollen graina of the ragweed plant 
let next ia quite hegang the ability | prevalent. in mast provinces. Prinee 


Neg 


GLEICHEN, ALBERTA, 


Two ap-| 


It will , 


WEDNESDAY 


Fire Destroys 
(Skating Rink 


‘Tuesday Evening 


Fire last evening 
stroyed the dressing 
offices and waiting 
skating rink, 

It was a little before eight o’clock 
‘tien Wm. Schmidt, Sr., who was 
sorking in his garden, located west 
of the arena looked im the direction 
1f the arena and saw flames coming 
through windows of the building. He 


completely de- 
tooms, ticket 
rooms of the 


| yot busy and sent in the alarm, The 


fire must have been burning for some- 
time for by the time the brigade and 
townspeople arrived the whole of the 
interior was ablaze. 

Using gravel trucks several yards 
of side walls, ice fence and bleachers 
on the north and south sides were 
torn away from the burning structure. 
This prevented the blaze from spread- 
ing eastward towards the residence of 
Charles Hatton. a 

‘Fortunately there was no wind and 
since the building was tinder dry it 
was a roaring furnace and blazed 
straight upward, For a while concern 
was expressed that the heat might 
set fire to the high flour mill located 
across the street, 

‘li 2 rink was built twenty years ago 
and the material was obtained from 
a large barn located on the site, 

Some of the greatest final inter- 
mediate hockey championship games 
aver played in the province were play- 
-d here and on several occasions every 
available inch in the arena was.taken 
up ‘by spectatofs to see these games, 


—_—<—$$——————_———————————————______} 

Rdward Island and Nova Scotia claim 
freedom from this weed and therefore 
are comparatively free of tay fever 
sufferers. New Brunswich has had 
% province-wide campaign against 
ragweed for the last few years and 
the pollen count has been reduced to 
such an extent that its tourist bureau 
is using “ragfree” as the chief en- 
ticement in its promotional literatura 
his year. Some cities across Can- 
ada have tad is ragweed destruction 
programs in operation and a notable 
lecrease in the pollen count has been 
effected. If the bordering municipal 
yovernments co-operate with the cities 
to control the pollen-bearing weed tia 
sowered pollen count is very 
treat. There remeains only the con- 
rerted action by municipalities or by 
the provincial governments to make 
he latter months of summer enjoy- 
able for everyone, 


—— 

H. Muhs who has been living at 
Eventide Home for amost three years 
died suddenly last Tuesday afternoon. 
He was born in Chicago and had lived 
in the province for the past 13 years 
coming to Gleichen from near Brooks, 
By occupation he was a farmer and 
retired several years ago. Major E. 
Broom conducted the funeral services 
after which interment was made in 
Eventide cemetery, 

Canada’s northern territortes have 
an area of 1.5 million square miles, 
a population of 25000, Alaska, one 
third the area, has a population of 
130,000, fs 


Cees 
LOW RAIL FARES 
TO 
REGINA 
EXHIBITION 
JULY 27 to AUG, 1 
ONE WAY FARE 


AND ONE-HALF 


FOR THE ROUND TRIP 
(Minimum Fare 30c) 


From all stations in Manitoba, 
Saskatchewan and Alberta 


GOING: JULY 26 TO AUG,1 . 


providing train on Aug. 1 arrives 
\ Regina by 5 p.m, 
(Standard Time) 


RETURN LIMIT AUG, 38 


If no train Aug. 3 first available 
train thereafter, 


Consult your ticket agent 


JULY 15, 1953 


Don’t let opportunity escape | 
you for lack ofa savings plan '! 


OPEN A | : 
SAVINGS 
ACCOUNT AT 


The Canadian Bank 


of Commerce 


——— 


It Can Happen to You 


i 


DOLLARS 7 
ODAY 


t 


You get coverage at cost and share in .{ 
surplus earnings when you insure with ‘! 
The Board’s Policy-holders are its only 


, Sharcholders. Being a mutual Farmer's 
Insurance plan, the Board’s practise ig to 
distribute yearly surpluses to Policy-holders 
us dividends, Over 43,000 Aberta farmers 

4; have received dividend cheques in the past 

five years, Also, you are guaranteed a cash 

refund of at least 5% if your premium is 
paid in cash and you make no claim, 


DON’? GAMBLE—INSURE! 4 
REMEMBER: YOUR PREMIUM 
Is A DEDUCTIBLE EXPENSS 


FOR INCOME TAX PURPOSES 


\ 


$5 DOWN GIVES FULL PROTECTION 


A. F. MacCALLUM 
GLEICHEN, ALTA, 


iver 


ALBERTA HAIL INSURANCE BOARD 


~ ate 
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WHAT housewife does not glow with pride as she surveys the 

glistening rows of bottles on the shelves of her fruit cup- 
board? Preserves, jams, jellies, conserves and butters of infinite 
variety which will lend color, interest and good-eating to winter 


time meals. 
To insure complete success 


in all canning, jam and jelly 


‘making it is absolutely necessary that the original produce be 
fresh, of the proper degree of maturity, and of the highest quality. 
Good judgment must be exercised in the choice of fruits and vege- 


tables to be processed and they 


should be bought at their peak 


of perfection. If you are fortunate enough to grow your own, you 
are assured of fresh, properly matured fruits. 


Cleanliness is a major point in the 
preparation of all foods for preserv- 
ing, and it is necessary that all can- 
ning should be done under the most 
sanitary conditions if the products 
are to be safe and keep well. 

Remember that in making jams, 
jellies, conserve, etc., the best results 
are accomplished when small quanti- 
ties are handled at one time. Have 
all ingredients prepared ahead, equip- 
ment conveniently placed, and sugar 
and fruit measured accurately. Time 
and care must be devoted to this en- 
terprise, even though some of the 
household routine may have to be 
neglected for the time being. 

Follow recipes carefully and do not 
guess, Results will be gratifying and 
efforts well rewarded if you are con- 
scientious in your work, 


Rhubarb Jam 

4 pounds rhubarb 

3 pounds sugar 

2 oranges 

1 lemon 

Wash rhubarb and cut in 14-inch 
cubes, Wash oranges and lemons 
and cut in halves, ‘Remove juice and 
pulp with lemon squeezer, Put rind 
through the food chopper and com- 
bine with the juice and pulp. Com- 
bine with rhubarb. Add sugar. 

Put all in an earthenware bowl, 
cover, and allow to stand overnight. 
In the morning drain well, Boil the 
juice quickly until a thick syrup is 
formed. This takes approximately 5 
to 7 minutes. 

Combine at once with the fruit and 
cook until thick. Place in clean jars 
and seal, 

Equal amounts of rhubarb and 
strawberry make a most delicious 
jam done by this method. 

¢* + ¢ 
Mint Jelly 
1 cup finely chopped mint leaves 
1 cup fruit pectin 
Green vegetable coloring 
1 cup vinegar 
614 cups sugar 

144 cups water 

Stir vinegar, sugar and water in 
large kettle, over fire, until sugar -is 
dissolved. Add coloring to desired 
shade (about 1 dessertspoon). 

Add mint leaves, and ‘bring to full 
rolling boil, add pectin, and boil hard 
about one-half minute. Remove mint 
leaves and pour at once into jars. 

¢ + ¢ 
Orange Marmalade Bread 
31% cups once-sifted all-purpose 
flour, or 4 cups once-sifted pas- 
try flour 


Home 
Workshop 


4—AS LAMP FOR 
CHILDS ROOM 


PATTERN 309 


LHILDS 


Lamp for a Child’s Room 


This little bear is a jolly after- 
@ark companion. His colors glow 
brightly when the light over his head 
ig turned on and he stands out clear- 
ly in front of the dim night light at 
his back, Cut out, paint and wire 
him with directions on Pattern 309. 
Price of pattern is 35 cents. 


DRESSING TABLE 
AND STOO 
PATTERN 
373 


Make This Double-Duty 
Dressing Table 


is a perfect piece for the 
combination living and guest room, 
Just lift the top and there are mir- 


This 


ror and toilet articles, Neat for an 
uncluttered modern bedroom, Pat- 


tern 373 gives list of material need- |, 


ed, and construction steps, for use 
with ordinary household tools, Price 
of pattern is 35 cents, 


Send thirty-five cents (35c) for 
each pattern, Write plainly Name, 
Address and Number of Pattern. 
Send orders to: 


Home Workshop Pattern Service, 
___ Prairie Publishers Limited, 
44883 West Fifth Ave., Vancouver, B.C. 


5 teaspoons baking powder 

1 teaspoon salt 

3 tablespoons shortening or butter 
cup granulated sugar 

1 egg 

14 cup orange marmalade 

4 cups milk 

2 tablespoons grated orange rind 

Measure flour and add baking pow- 
der and salt. Cream the shortening 
and gradually blend in the sugar. 
Beat and add the egg, then add the 
marmalade, Sift in about a third of 
the dry mixture, combine, then add 
half the milk. Continue the altern- 
ate additions of sifted dry mixture 
and milk, combining after each addi- 
tion; add orange rind. Turn the 
mixture tto a greased and floured 
loaf pan and let stend for 20 min- 
utes, Bake in moderate oven, 350 
deg. F., for 60 to 70 minutes, 

¢ ¢ ¢ 
Heavenly Jam 

4 oranges 

2 lemons 

1 dozen pears 

1 dozen peaches 

1 dozen apples 

Sugar 

First put oranges and lemons 
through the food chopper, using me- 
dium blade, Place in preserving ket- 
tle, boil gently while preparing other 
fruits, which are also peeled and put 
through food chopper. 

Add these to first mixture, meas- 
ure and add % as much sugar as 
fruit, boil until thick and clear, about 
30 minutes, 

* ¢ @ 


Strawberry Jam 
5 boxes berries 
% cup water 
4 cups sugar 

Boil 2 cups of the sugar with % 
cup of water until it spins a long 
thread or until a little dropped into 
cold water will harden, 

Then carefully drop the berries in 
and very gradually add the remain- 
ing 2 cups of the sugar. 

Boil hard for 15 minutes, Skim and 
turn into clean, sterilized jars and 
seal airtight. 

* ¢ 
Citron Jam 
4 pounds citron 
3 pounds sugar 
Juice of 1 Jemon 

Peel, seed and cube citron finely 
or put through food chopper, using 
the coarse blade. Add lemon juice 
and % cup water and place over a 
low heat in a closely covered kettle 
and simmer gently until the citron 
takes on a transparent appearance, 

Remove cover, add sugar and stir 
until it is thoroughly dissolved. Boil 


rapidly, uncovered until thick and 
clear, Bottle at once in sterilized 
jars. 
* +¢ ¢ 
Winter Jam 
Combine: 


4 cups chopped cooked prunes 
2 cups canned crushed pineapple 
—not drained 
teaspoons grated orange rind 
cup sugar 
teaspoon salt 
1 teaspoon cinnamon 
Cook gently, stirring frequently 
until thickened to jam consistency 
(about 15 minutes). Pour into jelly 
jars and seal hot with paraffin, 
Makes about 8 pints, 


* + 
Plum Cheese (delicious) 

2 pounds apples 

2 pounds plums 

2 pounds pears 

6 pounds sugar 

Pare and slice the apples and pears, 
taking out the cores, Skin and split 
the plums, and remove the pits, Put 
some apples in the bottom of a stone 
jar, like a large bean pot, or a heavy 
kettle with a close fitting lid, but it 
must be something that fits into the 
oven, 

Then add a layer of plums, and 
another layer of pears, and continue 
to repeat until all are used, The oven 
temperature is 275 to 800 deg. F. 
They should remain in the oven for 
5 hours or longer, and the fruit must 
be tender when tried. Next put this 
fruit into a preserving kettle. Add 
the sugar and stir until it begins to 


2 
1 
Ye 


¢ &@ ¢@ 
boil, It should boil down real thick 
and smooth in about 35 to 40 min- 
utes, This is not by any means a 
sloppy jam and is delicious used 
alone for sandwiches or in combina- 
tion with anything else. 
* # @ 
Fruit Chili 
12 large firm peaches 
12 large firm pears 
6 small onions 
2 sweet red peppers 
15 large firm tomatoes 
3 cups sugar 
1 quart vinegar 
3 teaspoons ground ginger 
3 teaspoons salt 
1 teaspoon paprika 
Prepare vegetables and fruit, chop 
fine, Combine all ingredients ard 
boil until as thick as chili sauce, Fill 
and .seal jars while hot. Approxi- 
mate yield 6 pints. 


¢ ¢ ¢ 
Marmalade 
Combinations 


1 Use all bitter oranges 

2 Use 2 oranges and 1 lemon 

3 Use all grapefruit 

4 Use 4 grapefruit, 1 lemon, 1 bit- 
ter orange 

5 Use 4 bitter oranges, 8 sweet 
and 2 lemons 

6 Use 1 grapefruit, 
lemon 

Method 

Wash the fruit thoroughly and re- 
move any dark spots on the skin. 
Slice the whole fruit very thinly, re- 
move the seeds (cover the seeds \ ‘th 
water). To each measure of fruit 
add 14% measures of water and set 
aside for overnight. The next day 
boil for 1 hour and again set over- 
night. 

Add the water from the seeds; 
measure and heat % as much sugar 
as fruit, Cook the fruit covered for 
20 minutes, add sugar and cook un- 
covered until it jellies. 

¢* ¢ @ 


Peach Jam 
6 cups peeled, sliced peaches 
3 cups sugar 
1 tablespoon lemon juice 
Mix all ingredients, Let stand one 


1 orange, 1 


hour, Cook slowly until thick. Pour 
into sterilized glasses. Seal when 
steam stops rising. 
* ¢ 
Apple Butter 


%% cup sugar 

1 cup apple pulp 

The apples for this should be firm 
and not over-ripe, Cut apples in 
quarters, do not remove peel or core. 
Cook with water until tender and 
then put through a sieve. Measure 
pulp and heat it for 5 minutes. 


FOR AFTERNOON SNACK 


¢ ¢ @ 


¢ ¢ @ 


Add two-thirds as much sugar as; about 1/6 inch thick. Spread with 


fruit by measure and spice the mix- 
ture, if desired, Cook until thick 
and clear—about 35 to 40 minutes. 
As fruit butter scorches very easily, 
it requires constant attention and 
stirring. 

Very satisfactory fruit butters may 
be made from fruit that has been 
used for jelly, After one extraction 
add water to the pulp in the jelly 
bag, boil for a few minutes and press 
through a sieve, Then pfoceed ac- 
cording to general directions for 
fruit butter, 


Spiced Jellied Blueberries 

3 quarts blueberries 

2 cups sugar 

1 cup water 

% lemon 

4 whole cloves 

Make a syrup of the sugar and 
water, add lemon and cloves and boil 
7 minutes. Add cleaned berries and 


cook 20 minutes, Pour into sterilized | 


jars and seal. 
¢ @ @ 
Cherry Olives \ 

Cherry Olives are best made from 
B.C. cherries. They are served as a 
relish, like olives, They are increas- 
ingly popular at parties, particularly 
with the men-folk. 

No heating or cooking is required. 
Very little sugar is used, but the 
Cherry Olives must be stored in a 
cool, dry place. 

4 pounds cherries 

1 quart vinegar 

1 cup water 

1% cup sugar 
“114 tablespoons salt 

Wash the cherries and cut off the 
stems with scissors, to a length of 
about one inch. Pack the cherries 
in jars and cover with a solution 
made by combining the vinegar, wa- 
ter, sugar and salt. 

Seal the jars.and store in cool, dry 
place, 

Yield—5 pints of Cherry Olives. 

¢ a 
Sweet Cherry Roly Poly 

2 cups once-sifted flour 

4 teaspoons baking powder _ 

14 teaspoon salt 

3 to 4 tablespoons shortening 

Milk (about % cup) 

Soft butter 

Pitted sweet cherries 
Granulated or brown sugar 

Measure flour and sift with baking 
powder and salt. Cut in shortening 
finely, using two knives or a pastry 
blender; or rub in quickly with the 
fingertips. Gradually add milk, mix- 
ing in lightly and using enough to 
make a dough which though soft, is 
not sticky. Knead with fingertips 
for 10 seconds. Roll to a rectangle 


Pineapple Cup Cakes Are Good 


f 


An afternoon snack can be such 
fun in the summer, particularly when 
accompanied by cool, thirst-quench- 
ing fruit juice. For delectable eat- 
ing—quick and easy to prepare—we 
suggest Pineapple Cup Cakes. 

Make up a batch and keep them 
on hand. They can be served either 
plain or frosted. And, just for fun, 
try decorating them with coloured 
toothpicks topped with luscious red 
cherries or pieces of golden pine- 
apple. 

Pineapple Cup Cakes 

Empty contents of a package of 
gold cake mix into mixing bow]; fluff 
with fork. Measure out 4 oz, water 
(4% standard cup). Add the water 
and mix until free from lumps, Add 
% cup crushed pineapple 


With Thirst-Quenching 


slowly, ' spreading, 


pe luis 


a 


mixing until smooth after each ad- 
dition. Batter will be on the thin 
side. Pour into greased medium-size 
muffin tins. (Paper muffin cups may 
be used, if preferred). Bake in a 
moderately hot oven (375 deg, F.) 
about 15-20 minutes. Cool 5 minutes 
before removing from pans, Serve 
plain or topped with a Pineapple 
Butter Icing. 


Pineapple Butter Icing 
144 cup butter 
114% cups confectioners’ sugar 
4, cup crushed pineapple 
juice 
Cream butter. Sift sugar and add 
gradually, creaming until mixture is 
well blended and fluffy, Blend in 
crushed pineapple with juice until 
mixture is right consistency for 
3046 


with 


soft butter, cover generously with 
cherries and sweeten as desired. Roll 
up like jelly-roll, dampening edges 
to seal well. Bake on greased pan 
in hot oven, 425 deg. F., about 40 
minutes, Slice and serve hot, with 
cream or sauce. ‘ 
¢* @ ¢ 
Canning Apricots 

Wash the apricots, cut in half and 

remove the stones, or if desired, leave 


whole, Do not peel. A few of the 
stone kernels may be added for 
flavor. Pack in hot sterilized jars 


and follow canning instructions. 
¢* @¢ ¢ 
Apricot Jam 

Apricots “tontain sufficient pectin 
to make a thick jam without the 
addition of any pectin, but are not 
advised for jelly-making. Small apri- 
cots are particularly good for jam- 
making. 

% crate apricots (7 pounds) 

4 to 5 pounds sugar 

Wash and stone apricots. A few 
of the stones may be added for flavor 
or some of the stones may be crack- 
ed and the kernels added. Cook until 
soft, stirring frequently. Add heated 
sugar, Boil until two drops form 
side by side on the spoon. Pour into 
hot sterilized glasses, Seal with wax. 
Store in a cool dry place. 

Crushed pineapple makes an excel- 
lent addition to apricot jam, as the 
two flavors blend well. Add one can 


crushed pineapple to the apricots at 
the beginning of the jam-making. 
¢ ¢ ¢ 
Canning Peaches 

Steam and skin the peaches. Cut in 
half and remove the stones. Cut in 
slices, if desired, ; 

Hold peaches in a brine solution 
while peeling, to prevent discolora- 
tion, Use 1 teaspoon salt to 4 cups 
cold water. 

Pack in hot sterilized jars and if 
possible put the curved parts of the 
peach to the outside of the jar. This 
makes an attractive pack. 

Peaches peel easily, when fully 
ripe. If there is any difficulty in 
peeling the peaches, dip them into 
boiling water or steam them. 

¢* + ¢ 
Canning Fruit Salad 

Prepare peaches and pears in the 
usual way for canning. Cut into 
small pieces, suitable for serving in 
salads. To give your fruit salad a 
distinctive flavor, add some canta- 
loupes, 

Select large cantaloupes because of 
their excellent quality and cut into 
small dices. Mix these three fruits 
in equal parts, Follow the directions 
for canning peaches. 

¢* ¢ ¢ 
Prune Jam 

Prunes! contain enough natural 
pectin and acid to make a good thick 
jam. 4 

14 lug prunes (74% pounds prunes) 
1144 cups sugar (% pound sugar to 

1 pound fruit) 

Wash prunes and cut in halves. 
Remove stones and break a few. Add 
some kernels to the jam, Add a lit- 
tle water to prevent sticking and 
bring slowly to boiling point. Cook 
gently for half an hour and stir fre- 
quently. 

Add sugar and simmer slowly for 
one and one-half hours. Pour into 
clean, hot, sterilized jars, seal with 
melted wax. 

¢ + ¢ 
Prune Juice 

Wash prunes. Cut in half and re- 
move stones, Pulp fruit slightly and 
place on stove in a covered kettle. 
Heat to boiling. Boil the pulp 4 to 5 
minutes, Stir frequently to prevent 
burning. Press through a sieve to 
remove skins, 

Return extracted pulp to kettle. 
Add 2 to 8 cups water to each 10 
pounds fruit, Bring just to boiling. 
Fill hot, clean sealers or beer bottles 
with the juice and seal. Process in 
boiling water for 10 minutes for beer 
bottles and 15 minutes for quart 
sealers, 

Prune juice, if. made from _ thor- 
oughly ripened fruit, does not require 
additional sugar. 

To serve as a beverage—open bot- 
tles and dilute one to one with water. 
Serve cold, 


+ + + 
Grape Juice 
‘A very pleasant grape juice can be 
prepared in the home from any well- 
known variety such as Concord, The 
grapes are removed from the stems 
and placed in an enamel or aluminum 
utensil, They are broken thoroughly 
to release the juice, and heated to 
160 deg. F., a very light simmer, for 


PEGGY 


WOU ENTT TALKING 
‘TO HER EITHER} 


—By Chuck Thurston 


Sugar Regulations 
For Canning 


Canning or Preserving 14 pound of 
sugar is allowed for 1 pound fruit. 
* Jams or Jellies % pound of sugar 
is allowed for 1 pound fruit. 

When Pectin is used 1% pounds of 
sugar is allowed for 1 pound fruit. 

All canning or preserving must be 
in a light syrup. This allows 1 cup 
sugar to 2 cups water. 

All homemade jams and jellies 
must be preserved with three parts 
of sugar to four parts of fruit or 
juice, except when pectin ‘is used 
when five parts of sugar to four parts 
of fruit is allowed. 

i seesiinlsadeiininaeaitniaemtiiemtemet ate aaieranenitcs amen cetera 
10 minutes, This step serves to re- 
lease the color from the skin and 
other soluble solids from the pulp. 

The resulting juice, pulp and skins 
are then passed through a cheese- 
cloth sack. A small sample of the 
juice should be cooled and tasted for 
sweetness. Sometimes as much as 
1 pound of sugar may be needed for 
every gallon of juice. The sugar is 
dissolved thoroughly by stirring. Heat 
the sweetened juice to 165 deg. to 
170 deg. 

Fill into hot beer bottles leaving 
% inch head space. Seal immediate- 
ly. Lay bottles on their sides on a 
rack in a kettle of boiling . water. 
Cook in boiling water for 10 minutes, 
counting the time from when the 
water starts to boil strongly. Fol- 
lowing steriliztaion, bottles are plac- 
ed on a table covered with paper or 
a blanket and allowed to air cool. 


DRIVING TIP 


Pull entirely off the roadway if you 
want to stop even for a few minutes. 


EXPORT 


CANADA S FINE 
CIGARETTE 


Patterns 
Thrifty! 2-in-1 © 


1 Gas Bane 


Use remnants, whip up both styles 
—one for a thrifty gift, the other to 


wear when you're the hostess! Both 
styles have gay, pretty potholders to 
match, 

Pattern 7036. ‘Tissue parts, trans- 
fer motifs, charts and directions for 
aprons plus potholders, 

To obtain this pattern send twenty- 
five cents in coins (stamps cannot be 
accepted) to: 


Household Arts Department, 
Prairie Publishers Limited, 
_ 60 Front Street W., Toronto. 


Be sure to write plainly your Name, 
Address and Pattern Number, 

TEN COMPLETE PATTERNS to 
sew, embroider, crochet—printed in 
the new 1953 Alice Brooks Needlee 
craft Book! Plus many more pate 
terns to send for—including ideas for 
gifts, home accessories, toys, fashe 
ions! Send 25 cents now! 
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OUR COMPLETE SHORT STORY — 
Menace In the Wind 


By ALICE FISHER 


Funny 7 |\Keep Those Picnics Simple~ 
Otherwise |/Prepare Well In Advance 


* © @ 
Two women were discussing a 
highly confidential matter, 
“I told Grace about it,” said 


the first, “in strict confidence, of 
course.” 


Picnicking? It's the season for getting out in the open, spread- 
ing a tablecloth on the grass and ignoring the ants. If there's a 
swimming pool handy, so much the better. If mother has packed a 
delectable lunch, well, that's just seventh heaven. Here’s some 


WFYON’'T risk it, 
O'Hara begged. 


Peter 
“Not in the 


operation might save Terry and we 
need money.” 


wind,” 

"Stop fretting, Dad,” the girl re- 
torted. She picked up the rubber 
helmet of the white diving suit, which 
covered her from head to toe, Slim 
and vibrant she stood, pulling the 
cap over her hair. Her face was as 
white as her suit but her eyes were 
determined, 

Her mother glanced up from fixing 
a ballet skirt. “Terry won't like it,” 
she said. 

All their lives the O’Haras had 
been in show business, and Terry, 12 
years older than Nadine, had been a 
feature diver. Twice a day he had 
climbed to a platform 200 feet up, 
and launched himself into a tiny 
tank, the steel rims of which promis- 
ed death for a mistake. Three months 
ago wind had swayed the tower, and 
although his skill had enabled him to 
miss the rim, he had hit the side and 
now lay broken in body. 

Terry adored his little sister. As 
a child, he trained her on a lower 
level, But he had forbidden her to 
step past the first 100 feet of the 
tower, and at 13 she had gone away 
to school. Three years later, called 
home by his accident, she had gone 
to the manager and asked for the 
act. 

“You've never dived from that 
height, and anyway you're rusty,” 
was the refusal. 

“Let me try it,” she begged, “An 

IN A JIFFY 


ITCH wai 


Very_first use of soothing, cooling, liquid 
D.D.D. Prescription positively relieves raw 
red itcli—caused by eczema, rashes, scalp 
irritation, chafing—other itch troubles. Grease- 
less, stainless. 43c trial bottle must satisfy or 
mone: ck. Ask your druggist for D.D.D. 
PRESCRIPTION. 


Fashions 


RELIEVED 


Sew-Easy! 


So breezy—SEW-EASY! Whip up 
a slew of c-o-o-] cotton nighties for 
your little girls, No sleeves, no 
“close-cling’ anywhere — they catch 
every breeze, make sleeping easier 
on hot nights. Choose cotton ba- 
tiste, add a frosting of eyelet for 
gay femininity. 

Pattern 4536: Children’s Sizes 2, 
4, 6, 8 10. Size 6 takes 2% yards 
35-inch; % yard eyelet. 

This pattern easy to use, simple to 
sew, is tested for fit, Has complete 
illustrated instructions. 

Send thirty-five cents (35c) in 
coins (stamps cannot be accepted) 
for this pattern. Write plainly size, 
Name, Address and Style Number 
and send orders to: 


Anne Adams Pattern Dept:, 
Prairie Publishers Limited, 
60 Front Street W., Toronto. 


THE TILLERS 


LSAW_ONE OF YOUR 
FLAMES IN TOWN, PAN 


HORTENSE BIGGS’ 


figure, as it slowly mounted. Nadine 
could feel the tremors, and she tried 
to remember everything Terry had 


The manager had scratched his 
ear. If she could do it, she was a 
showman’s answer to prayer. But if 
she missed . . . He shook his head. 
“You've forgotten how small -that 
tank is... I'd rather advance your 
father the money.” 

“You'd advance the money,” she 
retorted, ‘and put us in debt for the 
rest of our lives.” 

Exasperated, the manager march- 
ed down the lot to her father. “Pete,” 
he said, “the kid wants Terry’s act.” 

“Please let me,” the girl begged. 

“I will not,” her father refused. 
“That’s a job for a man, Why don’t 
you help your mother with the ward- 
robes ?” 

“Mother wouldn't be taking care 
of the wardrobes if she hadn't broken 
her hip,” Nadine retorted. “She 
would be high up, swinging from a 
trapeze.” Realizing what she had 
said, she turned to her riother, beg- 
ging forgiveness, 

But her mother had,gazed deeply 
into her eyes, Then, turning to the 
two men, her Irish voice slurring, 
she had remarked quietly, “Who are 
you to ground the fledging of Clare 
O’Hara? Let her start at 50 feet. 
When she's ready, she can go higher.” 

“If I can do Terry's act,” Nadine 
interposed, “I want Terry's pay.” 

The -manager’s eyes twinkled, 
“Seems you want a lot, young lady.” 

That had been three months ago, 
and for the last two, the slim white 
figure had flashed through the air 


twice a day from: the high platform, 
to the awed delight of the specta- 


ee 


tors, Mow the wind whistled and 
her parents’ eyes met in fear. Peter 
slowly picked up his whip and start- 
ed for the big-top. Nadine wrapped 
a cloak about her, and kissing her 
mother, stepped outside into the puls- 
ing noises of the midway. 

Despite the night’s weather, there 
was a big crowd around the tank. 

“She's going up,” a girl's voice 
quavered, 

“It’s her job, I suppose,” a man 
answered, 
sway.” 


“But look at the tower 


The spotlight picked out the white 


taught her, 

The crowd waited breathlessly. 
Suddenly Nadine launched into space. 
With every trick she tried to guide 
her body toward the centre of the 
tank. 

“She'll 
groaned, 

“She's in,” someone shouted. 

Only Nadine knew, as her shoulder 
lightly brushed the wall, the narrow 
margin of her safety. 

As she climbed out, she lifted her 
face to the high platform and whis- 
pered, ‘More money for you, Terry.” 

The white coat was wrapped about 
her, and she stood waving at the 
crowd, Then she slipped away. 

(Copyright Wheeler Newspaper Syndicate) 


never make it,” a man 


THE SPIDER WEB 
In crawling up the thread that it 
has spun, a spider winds it around 
the tips of its two front feet. Then 
the spider either drops it, or perhaps 
swallows it, so it can be used over 
again, The thread is a product of 
a saliva-type of material secreted by 
certain glands in the spider's ‘tail’, 
It comes out as a liquid and hardens 
to a silken thread on exposure to air. 
Portugal has been an independent 

state since the 12th century. 


“Did you warn her not to re- 


time-seasoned advice about picnic preparations. 


LIKE A ZEPHYR—That’s the way 
a girl should feel when she wears 
this slim, long-lined sheath dress in 
luminous shantung. Henry Rosenfeld 
designed the washable, wrinkle-re- 
sistant, durably pleated frock. The 
narrow waist has a softly crushed 
cummerbund and the sleeveless blouse 
a wrapped effect. 


|Fishing Note: 
Trout Not 
Fussy Eaters 


TORONTO.—Fishermen take note: 
The Ontario lands and forests de- 
partment says lake trout usually are 
easy to catch because they aren’t 
hard to please. 

“They strike readily at most baits 
found in any fisherman's tackle box, 
including plugs, spinners and spoons 
of almost any kind,” a recent depart- 
ment circular notes. “Using fairly 
light tackle many find a live minnow 
on a light leader, with a sinker to 
carry it into the depths, is deadly.” 

An Indian trick to fool the fish is 
a ball of white wool thread wrapped 
around the hook as bait. 

The department plans to stock On- 
tario lakes and streams with some 
3,000,000 trout this spring. 


THE NORTH BECKONS 
The Yellowknife Tourist Bureau 
has opened up under the direction of 
L. F. G. “Bob” Borden. The bureau 
will supply information about the 
many fishing trips in the Yellowknife 
area, rates and general information 
on a vacation in the Northwest’ Ter- 
ritories, There are a number of pack- 
age tours which include airline fares 
from Edmonton, Complete information 
is yours by writing L. F. G. Borden, 
P.O. Box 201, Yellowknife, N.W.T. 


FALSE TEETH 


That Loosen 
Need Not Embarrass 


Many wearers of talse teeth have suf- 
fered real embarrassment because their 
plate dropped, slipped or wobbled at just 
the wrong time. Do not live in fear of 
this happening to you. Just sprinkle a 
little FASTEETH, the alkaline (non- 
acid) powder, on your plates, Holds false 


teeth more firmly, so they feel more 
comfortable. Does not sour. Checks 
“plate odor’ (denture breath), Get 


FASTEETH at any drug store, 


SORE MUSCLES? 


SY 


Want to 
relieve them 
—QUICK ? Get 
quick-drying 
Minard’s Liniment— 
rub it in well. You'll 
get relief, and 

quick, too! 


INARDS 


“KING OF PAIN" 


LINIMENT 


THADNT BEEN FOR 
SHE SAID ONCE 
UL-TED ME 


Tt 
ME AND SHE SAID, 
NO! 


peat it?” said the other. 

“Oh, no,” replied the first. “I 
didn’t dare do that. 1 thought 
that, if 1 did ask her not to re- 
peat it, she’d think it wasn’t 
worth repeating.” 

* * * * 

“Do you know how many men 
fall in love with her because of the 
exquisite perfumes she uses?” 

“Oh, I'd say about 10 per cent.” 

*. * © @ 


“So the electrical 
has relieved 
George?” 

“Ay,” said the old man, rue- 
fully, “but I can’t tell now when 


it’s going to rain!” 
* * 


treatment 
your rheumatism, 


“He told me that I looked posi- 
tively ethereal in the moonlight.” 
“What does that mean?” 
“I don’t know, but I smacked 
his face to be on the safe side.” 
, *“ * # © 
Her car stalled at the corner 
and the traffic light changed red, 
yellow, green, red, yellow, green, 
etc. The polite policeman step- 
ped beside her car and said: 
“What's the matter, lady, ain’t 
we got any colors you like?” 
* * * * 


“They say brunettes have sweet- 
er dispositions than redheads.” 

“That’s a lot of hooey. My wife's 
been both and I can’t see any dif- 


ference.” 


* * * & 


Do you ever have rows with 
your wife?” 

“We used to until we realized 
I was wrong.” : 

* * * * 

Aunt Mary: “And what did 
Daddy say when you told him you 
had won first prize for dictation?” 

Bobby: “He said, ‘Well, well, 
you're getting more like your 
mother every day’.” 

* * * @ 

Diner—Walter, there's a twig 
in my soup. 

Waliter—1I wouldn’t be at all 
surprised, sir. This restaurant 
has branches all over the city. 

2 * + 8 @ 

Entering a department store new 
to him, a man approached a floor- 
walker and said, “I’m looking for 
a birthday present for my wife.” 

“How long have you been mar- 
ried, sir?” asked the floorwalker. 

“Ten years.” 

“The bargain basement is down- 


stairs.” 


oe @ ¢ 


“Now, boys,” said the teacher, 
always remember that you should 
never end a sentence with the 
word ‘with’. 

“That is,” he went on hur- 
riedly, “unless you have nothing 
else to end it with.” 

* * * * 

“Bill comes from a poor family.” 

“But they sent him to medical 
school, didn’t they?” 

“Sure. That's how they became 
so poor.” 

* * * * 

The play had been long and 
uninteresting. One member of 
the audience kept mumbling a 
few words until a woman in an 
adjoining seat could restrain her 
curiosity no longer. 

“Do you mind if 1 ask what 
you're saying?” she sald. 

“Not at all, It’s merely ‘I envy 
my feet’,” replied the mumbling 
one, 

“But why?” 

“They’re asleep!” 

* * * * 

Sailor—Man overboard! 

Captain—Full speed astern! 

Sailor—I’'m sorry, sir; I was mis- 
taken, 

Skipper—Thank God! Full speed 
ahead! 

Sailor—It was a woman, sir. 

* ' * * 

“Why, they say his singing 
has promoted the sale of simply 
thousands of radio sets.” 

“I can quite believe it, I sold 
mine after I heard him.” 

* * * . 

“I took my daughter to see her 
first football match last Saturday 
and she lost her voice.” 

“T expect she'll want to go again, 
though,” 

“Very likely—but I’m taking my 
wife next time.” 3046 


—By Les Carroll 
ASKED HER TO MARRY 


When making out the shopping- 
list remember that one small sand- 
wich loaf will cut into 30-to 40 slices, 
slightly less than one-quarter of an 
inch thick. 

Two and one-half cups moist meat 
filling will spread one loaf. 

One dozen hard-cooked eggs, chop- 
ped and mixed with onion and salad 
dressing, spreads one loaf, 

To slice fresh bread thinly: always 
use fresh bread and chill the loaf in 
refrigerator before slicing. Using a 
sharp knife. 

Save butter and filling by remov- 
ing crusts (if they are to be cut from 
sandwiches) before spreading bread. 
Crusts can be used for crumbs, bread 
puddings and so on. 

For butter economy: beat one cup 
of milk into one pound of butter. 

Indoor Picnic 


This salad sandwich loaf may not 
be the best type of dish to take on 
an indoor picnic but it would be ex- 
cellent either for a garden-party or 
when friends drop in for supper. 

Chill sandwich loaf to facilitate 
cutting. Trim off all crusts and cut 


BALANCED MEALS 


Here is a safe rule for providing 
your family with meals balanced for 
health, Select a wide variety of foods 
and include for each person in the 
family in each day’s meals the fol- 
lowing: 

1, At least one pint of whole milk 
for each adult and one quart for each 
child, 

2. One serving of meat, fish or 
poultry. 

3. One egg or at least four to five 
a week, 

4, One serving of whole-grain cer- 
eal or whole-grain bread at one, or 
all meals, 

5. Two vegetables, besides potatoes 
—one leafy or raw vegetable, or a 
yellow vegetable, 

6. Two fruits— one rich in Vita- 
min C, 

7. Some butter or other fat, rich 
in Vitamin A. 

8. Other foods to satisfy the ap- 
petite, 


Warn Anglers To 
Use One Hook 


PRINCE ALBERT—A sharp warn- 
ing to anglers not to use more than 
one hook on a line was issued by 
Fisheries Director A. H. MacDonald 
of Saskatchewan. 

The 1953-54 fisheries regulations 
specify that only one line, and a 
single hook shall” be used when 
angling. However, an artificial bait 
or. lure, with 3 hooks in a gang at- 
tached is considered to be one hook. 

Mr, MacDonald said. there had been 
several infractions of this ruling to 
date “with only warnings given”. 
However, he stated, any further vio- 
lators would be prosecuted. 

He pointed out that the ‘‘one-hook- 
on-a-line” regulation was a conserva- 
tion measure designed to prevent 
anglers from using equipment cap- 
able of catching more than one fish 
at a time, 


Do You Know That... 


Snakes have no eyelids. Their 
eyes absorb sunlight but are 
blinded by twilight. 


Cn ae) 
PHONE 9250! 


sugar, Combine 


They're Simple—and 
Simply Delicious 


with MAGIC 


MAGIC RAISIN SCONES 


Mix and sift into bowl, 114 c. once-sifted pastry 
flour (or 1!s¢, once-sifted hard-wheat flour), 3 tsps. 
Magic Baking Powder, }4 tsp. salt. Cut in finely 
4 tbs, chilled shortening and mix in 14 c. washed 
and dried raisins and 14 c. lightly-packed brown 


and a few drops almond flavoring. Make a wellin 
dry ingredierits and add liquids; mix lightly with 
fork, adding milk if necessary, to make a soft 
dough, Knead for 10 seconds on a lightly-floured 
board and pat out into greased pie plate (7}4’ top 
inside measure) and mark into 6 pie-shaped wedges. 
Bake in hot oven, 425°, about 18 minutes, Serve 


mUOaiayattesdaeeghaatdggutnangntaedg earndtaa end aud atta taencyeeune 


the loaf lengthwise into four slices. 
Spread slices with softened butter, 
except for the two outside surfaces. 
Spread filling on the first slice Cover 
with second slice and spread with a 
second mixture. Cover with third 
slice and spread with first filling. 
Cover with fourth slice. Frost the 
entire loaf with a cheese frosting or 
mayonnaise. 

Garnish as desired and let the loaf 
stand in refrigerator for several 
hours before serving. This sandwich 
loaf is ideal to serve when “one dish” 
refreshments are desired, The slices 
may be served on a lettuce leaf. 

Cookle Treat 

Peanut butter cookies are a treat 
at any time and come in particularly 
handy at picnics, 

Ingredients: one-half cup butter, 
one-half cup peanut butter, one-half 
cup brown sugar, one-half cup white 
sugar, one egg, one teaspoon baking 
powder, one teaspoon baking soda, 
two teaspoons warm water, pinch 
salt, one cup flour. 

Cream butter, peanut butter and 
sugar, Add egg. Sift flour, baking 
powder and salt. Mix soda with 
warm water. Add to first mixture, 
then fork. 


Bake in oven of 400 degrees Fahr- 
enheit for 10 to 12 minutes. 


Tips When 
Travelling By Car 


EXTRA KEYS 
Find a good, safe place on your 
auto where you can tape or hide a 
Spare set of keys, so that in case you 
lock the car and leave the keys in- 
side, you always have another set 
with you. 


e* ¢@ ¢ 
HARD STARTING 
If you find your automobile hard 
to start in hot weather step on the 
accelerator or pull out the hand 
throttle, hold it there and keep your 
finger on the starter until the engine 
atarts, 
e¢ + @ 
STICKY LOCKS 
Powdered graphite is recommended 
for any car lock that is difficult to 
operate, It can be purchased in 
small containers which have blower 
attachments for easy use, 


* + 
WINDOWS OPEN 
When leaving a car exposed to the 
hot sun on a parking lot, or else- 
where, motorists are advised that it 
is a safe procedure to leave one or 
two windows partially open in order 
to prevent the possibility of damag- 
ing shatter-proof glass by overheat- 
ing the inside of the auto. 
+ +¢ ¢ 
FIRST AID KITS 
It is essential that motorists should 
carry first-aid kits in their autos at 
all times, in case the need for their 
use ever arises, 


DIRTY MOCCASINS 

The name for Blackfoot, Idaho, 
originated when the Indians’ mocca- 
sins became black from walking 
through ashes of a range fire, These 
Indians were seen by members of @ 
Hudson’s Bay company party, who 
referred to them as Blackfoot In- 
dians, 


DEACOCK 
VAN STORAGE C' 


LIMITED 
MOVING—CRATING—STORAGE—POOL CAR SHIPPING 
Agents at Regina for 
ALLIED VAN LINES 
Nation Wide Moying 


REGINA 


y 


1 slightly-beaten egg, 14 c. milk 
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O Free Press Weekly Prairle Farmer 1 Yr. 
DO Health (6 issues) ............ Rererrerereererrieryin JN ( 2) 
© Saskatchewan Farmer ... 2 Yr. 
0 B.C, Farmer & Gardener .nunnu. 1 Vf 
CO Western Farm Leeder .....cnsuuue 1 YF 
etn 0) Canada Poultryman .... 1 Ve 


UTMLISE ANY MAGAZINE LisTED 
REAL BUYS!” BOTH FOR PRICE SHOWN 
FEOKIZ) seerennnenneene94.60 [) Cosmopolitan Magazine ....... 


5 Magazine ‘Digest: saueacancaeacas 1 Yr. 


Mar! “Xx” before magazine desired and 
wan “acloee list with order. 
94.60 


Saturday Night 


Maclean’s (24 issues) 3.00 (© Woman's Home Companion .msanss 340 
National Home Monthly .. 255 () Magazine Digest 4.20 
Canadian Home Journel . 2.75 Christian Herald 4.10 
Chatelaine sssssevecccnnmmnneesss eS McCall’s Magazine : 3.40 
Family Her: Star ........0.. 265 () True Story .......... seek 2.95 
Free Press Weekly Prairie Farmer ....... 255 ([) Modern Screen. ............. 2.95 
New Liberty once ssc sssssoreorseeerrreveereere 265° ([] Popular Sclence Monthly 3.60 
Country Guide (8 yeate) .mscnanen 255 ([] Parents’ Magazine ........ 2.60 
Western Produce? .....nsmnmmnnnne 275 [] Etude (Music) .... 44 
Boronet Periihets iif -. 4.20 American Girt ... 2.60 

edbook Magasine 3900 Senlor Prom ....... 3.20 
Colller’s Weekly ......csnsssnsssnsssepeosnseniee BOO () Sports Afleld sss 2.10 


ALL OFFERS ARB 
GUARANTEED Check magasines desired and enclose with coupon. 


Rene to 


PLEASE ALLOW 4 to FRAME onsssssssssscorere 
ee 
itvas 70 ARRIVE cy 2 


TRAVELLING MONEY 


Today’s traveller, before setting 
out, usually visits his bank. He will be 
buying travellers cheques or arranging 
a letter of credit. He may want letters 
of introduction, or information about 
foreign exchange. When you travel 
for business or pleasure, your local 


bank can help smooth the way. 


THE BANKS SERVING YOUR COMMUNITY 


—— e ) | 
“ OW. & istrict tion of 80,000,000 by 1975 to absorb 
' 


Leo and Fran k Woods and Babe 
McArthur returned late Sunday even- 
ing from an extended tour to points 
west and south, They report having 
had a wonderful time, 


The weather during the past few 
days has been tot enough to suit 
everybody. In fact it has been too hot 
and garden stuff could be seen to 
wilt. : 


S. Hampton paid the town a visit 
during the week end. For some weeks 
past he has been confined to the Holy 


Cross hospital, Calgary, recovering } 


from a heart attack. He is slowly im- 
proving in health and il will be sever- 
al weeks before he is able to return 
to work, 


-— 


A deputation from the Gleichen 
School Board attended ti:e meeting of 
the Bow Valley School District Tues- 
day, to present the Gleizhen and dis- 


trict petition, bearing 386 signatures,. 


for a central high school in Gleichen, 
The deputation ws informed that 
word had just been received from the 
government that a representative of 
the government would come down to 
arrange the new division boundaries 
and until this matter was settled no 
new building program whatever would 
be undertaken. The petition was left 
with the Bow Valley School Board 
for perusal, 


WEDDING ANNOUNCEMENT: 

Wedding vows were exchanged in 
United Church, Nanton, Alta., July 
4th by Mr. Glen C. House, Arrow- 
wood, and Mis. Ethel M. Peckham, 
Gladys, Alta. C, Dwight Powell, of- 
ficiating. 


Mrs. M. McKelvey and Mr. and Mrs. 
Vern Reese of Winnipeg spent the 
weekend visiting at the home of Mr. 
and Mrs. G, Murdock. 


Jerome Cravens, 74 died at Eventide 
Home last week where: he had been 
a guest for the past year and a half, 
He was born in Missouri and came to 
Canada some 33 years ago and for 
the past 12 years had lived in Alber- 
ta, He came to Gleic'ien from Cal- 
gary. The funeral took ploce Friday 
‘afternoon with Major E. Broom ot 
the Salvation Army officiating. In- 
terment was made in Eventide ceme- 


ery. . 


Seatac’ 

Mrs, Agnes Ingram, Worthy Grand 
Matron of Grand Chapter of Alberta 
GO. E. S. paid and official visit to Al- 
vert, Star Chapter here. While here 
she was entertained by the members 


of the Chapter during {) 2 day, Having 


linch with Mrs. MeIntyre~ and Mrs, 
McLean at the former’s residence and 
supper at the home of Mr. and Mrs, 
L, Koefoed. During tte afternoon Mts, 
Ingram held a school of instruction 
for te members in the Masonic Hall. 
A number of visitors ‘were present 
from Calgary, Hussar, Rockyford, 
Strathmore, Vulcan and Drumheller, 
The Worthy Grand Matron was pre- 
sented with a corsage and later hon- 
ored by an addenda in which she was 
presented with a gift of silver. This 
was followed by a solo sang by Sister 
Eva Collins. Lunchi was served follow- 
ing the meeting and toasts and re- 
sponse brought a very enjoyable even- 
ing to a close.’ 


e 


{responsibilities of defense and to aY 


1 A 


Canada is assumed to need a popula-| @~~ , 


her own industrial production, mect 


QUESTIONS 


a framework of government fow 
times too large for the country, 


ee 


LARSEN ELECTRIC 


—_—_—,. 
COMPLETE 

QUESTION: Ts there any place 
ELECTRICAL where cancer patients may obtain 

re wees they require? 
* ANSWER: Yes, free surgical 
INSTALLATIONS |} dressings sre supplied to cannes Oa 
; : |} tients o1 tside of hospital from the 
Appliances Repairs a RANE, Office in Calgary of tiie 
(ais iy Canadian Cancer Society. Over 
Specialty half a million dressings were dig- 


Radios and Appliances |} ti>?ted last year. 


he ee 


Write for Free Literature 
; ; CANADIAN CANCER SOCIETY 
Phone Gleichen 75 231 - 7th Ave, E., Calgary, Alta. 


AR 


BOW 


RIVER 


Charles E. Johnston 


Your Social Credit Candidate 
AND 


Hon. Gordon. Taylor 


Alberta Minister of Highways and Teleri:ones will address a 
PUBLIC MEETING IN GLEICHEN — 
MEADOWBROOK .- HALL 
TUESAY, JULY 21, 8 p.m. 
Also First Local Showing of the Film 
“THE ALBERTA STORY” 


Support Your Alberta «nd B, C, Social Credit Governments 


VOTE X FOR CHARLES E. JOHSNTON 
BOW RIVER. SOCIAL CREDIT ASSOCIATION 


*fhecmnenmmnes ame comme stem tects metn ce enptemn pneu 8 sham seme ee shen sgt tee seempgemesoenmtoemmsoensgeeneee 


ALBERTA WHEAT 
POOL PATRONAGE 


The Albe:ta Wheat Pool intends to operate for the crop 
year 1953-54 on a patronage dividend basis in keeping with the 
co-operative principles on which the Pool was formed, The fol- 
lowing notice is published in compliance with the provisions of 
“The Income Tax Act.” 


“As required by ‘The Income Tax Act’ this will advise our 
members that it is our intention to make a payment in pro- 
portion to patronage in respect to the year ending the 31st 
day of July, 1954, and we heréby hold forth the prospect 
of a patronage payment accordingly.” 


on eee 


ALBERTA Pool ELEVATORS ror ALBERTA FARMERS” 


ttt ttt nt ett ttt art tt tt ett mt tt thet need mend mtd memati 


HOW YOU WILL 
BENEFIT BY READING 


je world’s daily newspoper—— 


THE CHRISTIAN SCIENCE MONITOR, you wit! tind yourserr one’on ” 


the best-informed persons in your community on world affairs when 
you read this world-wide daily newspoper regularly, You will gain 
fresh, new viewpoints, Q fuller, richer-understanding of today’s vital 
News—-PLUS help from its exclusive features on homemaking, 
tion, business, theater, music, radio, sports, 
Subseribe now te 4 |e A Se SA SY SD GRO GES GOD GENES GS GONE GD GND Se SUED 
this special “get- A The Christian Science Publishing Societ PB-3 
ac wointed”’ etter ) one. Norway Street, Boston 15, Mass., U, S. A, 
=~! month for \ Enclosed is $1, for which please send istian™ 
'U. 8. funds) t Science Monitor for one month, ie: The Chyler 
t sft e 
ontor Views the \ 
ry Thursday | 


er Me) American 
sting Company 


Cit¥nccenewncren sencccroce ZOMMrcce Stattoccccccce 


CHEMICAL WEED KILLERS 


Your ALBERTA PACIFIC Agent handles 
a complete line of Spray and Dust Chem!- 
cal Weed Killers. 


See your ALBERTA PACIFIC Agent 


The Alberta Dacific Grain (0.11943) [tc 


